
GRAPE VARIETIES: Tempranillo 85%, Graciano 10%
and Mazuelo 5%

2011 VINTAGE: After an early drought, the vines developed well 
in spring thanks to well-distributed rainfall. A light coulure resulted in 
small loose grape bunches which reduced the yield while greatly 
increasing quality. Grapes reached the final phase of their ripening 
in perfect conditions. These were the main characteristics of this 
magnificent vintage, officially classified as Excellent by the Rioja 
Regulatory Council.

VINEYARD: A typical, classic Rioja coupage, with grapes from our 
Haro vineyards at an altitude of 430 - 500 metres above sea level, 
planted over 40 years ago in clay-lime soils.

ELABORATION: Grapes arrived at the winery in a perfect state 
of ripeness. Alcoholic fermentation took place in tanks and vats, 
depending on the vineyard, for 15 days at a controlled temperature of 
below 28°C. After careful decanting, malolactic fermentation occurred 
naturally over a 94-day period. In March 2012, the selected wines 
were transferred to American oak barrels which are an average of 
three years old. During the three years of ageing, the wine was 
decanted every six months using the traditional barrel-to-barrel gravity 
method. It was bottled in July 2015.

TASTING NOTES: Clean and precise, very classic. The wine is 
well-rounded, intense, smooth and warm with a well-balanced acidity 
and a lingering aftertaste. In the nose it is intensely aromatic, with 
notes of ripe fruit which are the prelude to an elegant range of 
balsamic notes with tobacco leaves, caramel and vanilla. The smooth 
tannins and agreeable structure offer a joyful sensation in the mouth.
The perfect archetype of a high-end Rioja Reserva.

Total yield: 75,000 75-cl. bottles and 1,000 magnums

Alcohol content: 14%. pH: 3.6. Acidity: 7 grams per litre
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